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Get the whole family in on the fun.  Record how many servings of fruits and vegetables you eat
each day.  When everyone eats 5 A Day, reward yourselves with a fun activity, like a trip to the
zoo, a walk in the park, or a game of catch or hoops.  It's fun-get out and play!
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How Did I Score?How Did I Score?
1-2 servings – 
You’re a lightweight, reach for more;

3-4 servings –
Looking good,
add 1 or 2 more;

5-9 servings – 
You’re a champion! 
Keep up the good work! Get your friends to eat 5 A Day too!
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IN SPACES AT THE RIGHT.
PRINT NAMES OR INITIALS

AT BREAKFAST

AT LUNCH

FOR SNACKS

FOR DINNER

TOTAL
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